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 ³2IFRXUVH,NQRZWKDW\RXWROGPHWKDW\HDUVDJR´ 
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CONANX Work Package 3 
 
 
Food Anxieties and Consumer Practice 
 CONANX Work Package 3 (Peter Jackson and Matt 
Watson)  
 3URMHFWUHVSRQGVWRFODLPVPDGHUHJDUGLQJDµGHILFLW¶LQ
cooking skills and knowledge (see Meah and Watson 
2011) 
 ([SORUHVSDWWHUQVRIFRQWLQXLW\DQGFKDQJHLQIDPLO\¶V
domestic kitchen practices within living memory  
 
 Multigenerational household study: 23 
participants; 8 extended families; 17 
households; 2-4 generations; aged 
17-92 
 Qualitative and ethnographic methods 
Research Question: 
How, and under what circumstances, are 
culinary skills, knowledge and practices 
transferred, replicated, adapted, rejected 
or replaced by different generations of 
the same family? 
 
 
 
 'HDUWKRIµFXOLQDU\PDJLF¶6WHLQEHUJUHSRUWHGDPRQJµZDU-EDELHV¶ 
 $EVHQFHRIµFRRNLQJDSSUHQWLFHVKLSV¶VHH)LHOG6XWWRQ 
 
³2XUSDUHQWVZHUHvery good managers«,WKLQNthat generation were very 
good with leftovers.  We would have a Sunday joint but the cold meat that was 
left over might be eaten cold on Monday or it might minced up and made into 
VKHSKHUG¶VSLHerm, it was always used up. Nothing was wasted erm (.) and, 
and I think, ,WKLQNWKDW¶VUXEEHGRIIRQWRPH´(Michael Charles, 68). 
 
³6KHZDVQ¶WDJUHDWFRRNEXW«my mother was very keen to feed people«VKH
was a bit more casual about it bit, bit more erm, global in her intentions and 
less, maybe less effective than she might be in her execution but                  
she, KHULQWHQWLRQZDVWRJLYHSHRSOHDJRRGIHHGDQGWKDW¶V,                        
WKLQNWKDW¶VDJUHDWJRDOLQOLIH´(Ted Anderson, 65).  
 
 
 
 
 
Mother knows best? 
«2UGRHVVKH"  
³,ZHQWWRDQLJKW-FODVVDWWHFKQLFDOFROOHJH«DQGi got to like 
FRRNLQJDVZHOO«there was more of a sense of achievement to 
produce something that looked nice and that (.) you know, ZDVQ¶W
just purely the factor of filling your stomach, it was actually 
something that maybe looked pretty´(Mary Green, 67). 
 
 
 
³,QHYHUUHDOO\OHDUQWWRFRRNXQWLO,JRWPDUULHG«We were like a trio 
of late teen, twenty-something women [and] ZHDOOJRWPDUULHG«
DQGLQDFRXQWGRZQWRWKHELJGD\«ZHZHQWWRFRRNHU\FODVVHV
WRJHWKHU«we just wanted to learn. But also the feeling that there 
were new ways of cooking coming over the horizon you know, sort 
RIGLIIHUHQWUHFLSHV«,UHPHPEHUOLNHVZHHWDQGVRXUSRUNexotic 
dishes that, yeah, sort of a little taster of this new stuff. I remember 
KDYLQJDFKHHVHHYHQLQJDQG,GRQ¶WWKLQNZHHYHUDWH\RXNQRZ
DQ\WKLQJRWKHUWKDQRUGLQDU\FKHHVH´(Laura Anderson, 63).  
 
 
 
³I joined er, an organisation erFDOOHGKRXVH1DWLRQDO+RXVHZLYHV¶5HJLVWHU«
6RPHSHRSOHKDGFRPHIURPDEURDGRUWKH\¶GEHHQDEURDG and we used to 
KDYHSDUWLHVGLGQ¶WZHDQGZHXVHGWRWDNHDWKHPHOLNHD'DQLVKHYHQLQJRUD
Greek evening and ZH¶GDOOFRPHDQGZH¶GDOOSUHSDUHVRPHGLVKRURWKHU« 
and so you had to get your books out and we learnt«DQG,ZHKDGVRPH
amazing evenings and you know, the first time I ever ate vine, stuffed vine 
leaves, and erm, moussakaDQGDOOWKRVHVRUWRIWKLQJV´(Ailsa Charles, 67). 
 
 
³What really started me off was ,ERXJKWDDFRRNHU\ERRN«on 
0HGLWHUUDQHDQFRRNLQJ«[laughing] µ:RZWKLVLVLVZRQGHUIXO¶«,
never stopped cooking really after that«EHIRUHWKDWWKDW,¶GFRPH
across (OL]DEHWK'DYLG¶VFRRNHU\ERRNVRI0HGLWHUUDQHDQFRRNLQJ«
(I started) to swallow up that idea of these very simple foods that just 
need to be cooked with a bit of love and attention really not, without 
any huge skills but something that needs attention and a sense of 
XQGHUVWDQGLQJIODYRXUVDQGWDVWHV´(Ted Anderson). 
Other sources of knowledge  
³«she would always tell me what she was doing and explain how to cook 
things, but then I think before I left home, maybe like the summer before I went 
WRXQLYHUVLW\VKHSURSHUO\VDLGµWell you need to learn how to cook and you 
need to learn how to (.) do these sort of things and understand about, you 
know, how you defrost food DQGPDNLQJVXUHWKDWLI\RXGHIURVWLW\RXGRQ¶W
IUHH]HLWDJDLQ¶DQGall those sorts of things in quite a structured way, so that 
when I went off to university, also I think she wrote out some recipes of things 
...and all the instructions´ (Hannah Faulkner, 35). 
 
³,GRQ¶WNQRZZKHUHP\PXP¶VJRWWKDWIURPHUPEXWshe has passed it on to 
meVKHZDVKHUHRQ6XQGD\DQG,VDLGµ2K,¶YHMXVWJRWWKLVELWRIVWXIILQJ
WKDW¶VIURPODVWZHHNDQG,¶P,¶PMXVWXVLQJWKLVVWXII¶DQGVKHVDLGµ'R\RX
NQRZZKDWDUHDOJRRGZD\LI\RX¶UHMXVWXVLQJSDFNHWVWXII"¶,VDLGµ<HDK¶DQG,
VWDUWHGVD\LQJLWµ$GGDELWRIJDUOLFSXWVRPHRQLRQLQLW,SXWVRPHEUHDG
FUXPEVLQLW¶DQG,MXVWWDONHGLWWKURXJKZLWKKHUAnd she laughed at me, I said: 
µ2IFRXUVH,NQRZWKDW\RXWROGPHWKDW\HDUVDJR¶6RVKHMXVWWDXJKWPHKRZ
WRGRWKLQJVDQGKRZWRSDGRXWWKLQJVDQGLI\RX¶UHJRQQDXVHDVDXFHWKHQ
DOZD\VDGGWRLW´(Liz Elland, 37) 
 
Intergenerational transfer 
of knowledge 
³,WKLQN,KDYHYHU\GLIIHUHQWRSLQLRQVRIP\PXP¶VFRRNLQJDQGZKDW,¶PQRZ
H[SRVHGWR6RP\PXP¶VFRRNLQJ,VWLOOVHHDVJRRGEHFDXVHVKH¶VP\PXP
and I cook similar to my mum. 
 «6RFRPLQJLQWR-RQDWKDQ¶VIDPLO\ZKHUHWKHUH¶VDORWRIIODYRXUDORW
of variety, a lot of meals that are just cultivated from an idea or an inspiration 
RURUDUHFLSHERRNLV«,¶YHOHDUQWDORWIURP-RQDWKDQVR,VXSSRVHLW¶VZKDW
,¶P,¶YHEHHQRQDMRXUQH\,¶YHJURZQXSZLWKIRRG been exposed to my 
PXP¶VFRRNLQJHQMR\HGWKDWbeen brought into a family that cooks differently, 
as in the different thinking and approach to food, so I embrace both, I accept 
ERWKDVHTXDOO\RN,I,FRPSDUHWKHP-RQDWKDQ¶VLVEHWWHU[laughs]´(Polly 
Anderson, 36). 
 
Merging of family practices 
³Ready Steady Cook had just started and it was suddenly, it was like, this first 
WLPHVRUWRIUHDOO\HQJDJLQJFRRNHU\VKRZWKDWZDV\RXQJDQGOLYHO\DQG«I 
kind of joined in with that a little bit ,VXSSRVH«6R\HDKLWMXVWVXGGHQO\OLNH
you know like roasting peppers and little bits of chicken in a bag of foil and 
tipping it out onto a plate, and looking, it was great looking food that was 
cooked easily and simply in 20 minutes«IRUWKHILUVWWLPHOLNHUHDOO\LWMXVW
seemed like sort of pushing the boundaries of er our sort of knowledge of food. 
Getting quite a bit of confidence from being able to churn it out really. So that 
ZDVWKDWZDVDELJSRLQW,WKLQNDQGWKHQ,FDQUHPHPEHU,ZDV«cooking 
these things for Dad, who was like µ2KWKDW¶VJRRGWKDW¶VIDEXORXVZKHUHGLG
    you learn to do that?¶<HDKDQGWKHUHZDVWKDWDELWRID
    shift, you know (.) from him doing all the cooking to me 
being     prepared to say µ:HOO,want WRFRRNEHFDXVH,¶YHJRW
    something I want to try¶´(Jonathan Anderson, 38).  
 
Fathers and sons 
³,PHDQWRPHLW¶VLPSRUWDQWWKDWKH¶VLQWHUHVWHGLQWKHNLWFKHQDQGHQMR\V
being in the kitchen, VRHYHQLIKHUHDOO\HQMR\HGPDNLQJLWEXWGLGQ¶WHDWLW 
LWZRXOGQ¶WUHDOO\ERWKHUPHXPEXW\HDKWKLQNWKHUHZDVVRPHWKLQJ
about (.) putting it in the oven and getting it out and (.) just looking forward 
to eating it really (.) um, you know my Dad was there and he was helping 
out a ELWVRLW¶VJRRGIXQLW¶VPDNLQJLWIXQ, GRQ¶WZDQWLWWREHOLNHDFKRUH
EXW\RXNQRZWU\LQJWREURDGHQKLVKRUL]RQV´(Jonathan Anderson) 
Pass it on! 
³,¶YHWDXJKWKLP[son, 19] that you can make the sauce yourself with herbs 
and a tin of chopped tomatoes and onions and whatever, and garlic, and it 
FDQEHDGDPQHGVLJKWQLFHUWKDQDQ\VRUWRISDFNHWWKDW\RXFDQEX\«for 
PHWKDW¶VLPSRUWDQWWKDW,¶YHSDVVHGVRPHVNLOOVRQHYHQLILW¶VMXVWEDVLFV
to give him the confidence«ZKHQKHPRYHVRXWDQGIOLHV  
  the nest, that KH¶OOEHDEOHWRVXUYLYHDQGDFWXDOO\FRRN
  for himself DQGZRQ¶WKDYHWRUHO\RQRWKHUV´(Joe Green, 
  45). 
AM: Azam was saying that he remembers, sort of a bit like you with you, 
watching your mum cooking, that you know, you would have them in 
the kitchen « 
Nazra: Yeah, they were always you know, like helping me, they were my little 
helpers, they would always come, I GLGQ¶WZDQWthem to JRDZD\«LW¶V
like a mother saying: µ2K,¶PFRRNLQJ,¶PFRQFHQWUDWLQJGRQ¶WFRPH
near me¶or µ'RQ¶WGRWKDW¶%XW,ZRXOGQRWGRWKDW,ZRXOGsay: 
µ&RPHDQGORRN¶  And you know, like this one [granddaughter], VKH¶V
only 2, she will come and put her chair next to me and watch me 
[laughs], VKH¶VLQWHUHVWHGLQZKDW\RX¶UHFRRNLQJZKDW\RX¶UHGRLQJ
She ZLOOVD\µ,ZDQWWKLV¶VKHNQRZVZKDW,FRRN,W¶Vnever too early or 
never too late to learn.   
 
³,W¶VQHYHUWRRHDUO\RUQHYHUWRRODWHWROHDUQ´ 
 Different generations report exposure to a range of influences, 
sources of knowledge. 
 Books, TV, magazines a source of inspiration regarding flavours and 
tastes since the 1950s. 
 Family members most likely to be cited as equipping participants 
with confidence in cooking, nurturing awareness of pleasures of 
food, cooking, commensality. 
 7RGD\¶VSDUHQWVFRQFHUQHGZLWKQXUWXULQJDSRVLWLYHUHODWLRQVKLSZLWK
cooking/kitchen in children ± particularly boys ± from an early age.  
 µ'HILFLW¶DSSURDFKWRFRRNLQJNQRZOHGJHVNLOODQLQGLFDWLRQRIFXUUHQW
politicisation/moralisation of food. Our data indicates political 
rhetoric has perhaps run ahead of the evidence. 
 'DWDFKDOOHQJHVVXJJHVWLRQWKDWZHDUHDµGHVNLOOHGDQGLQFDSDEOH
SXEOLF>WKDW@³ORYHVWRZDWFK´EXWGRHVQ¶WDFWXDOO\³GR´DQ\FRRNLQJ¶
(Wood 2000; Short 2006) 
Conclusions 
